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GOE TOT A 
When the Tennessee Valley Au-
thority wanted a specialist in rural 
electrification to plan and supervise 
an education program in Mississippi, 
Alabama and Tennessee, it select-
ed Lenore Sater, M. S. '30. She has 
been granted a leave of absence 
from her duties as assistant profes-
sor in the Household Equipment De-
pat1ment at Iowa State effective 
Feb. 1. 
DESIG FROCK 
Off for 1\lliami trips Yolanda Pros-
peri, '24, lo conduct a style show for 
the Nelly Don garment company of 
Kansas City where she designs 
frocks for the American housewife. 
P revious trips have taken her to 
various cities of the United States 
and Europe to observe style trends. 
TEACHE DE IG 
With contract renewed Beryl Spin-
ney, '28, is serving her second year 
as teacher of costume design at the 
Chicago Art Institute. She had pre-
viously designed costumes for sev-
eral nationally known manufactur-
ers and for Warner Brothers in Hol-
lywood. 
AID COL 
Fourth Iowa State woman to assist 
in conducting the cookery column 
of the Chicago Tribune is Monica 
Adlard, '31, recently appointed as-
sistant to Virginia Garberson. '34 
HEAD DIETITIAN 
Out of college only five years. 
Louise Anderson, dietitian of Im-
manuel Hospital in Omaha, was re-
cently elected president of the Oma-
ha Dietetic Association and treasurer 
of the Nebraska Dietetics Associa-
tion. 
" 110 1E-E ONO~UC - OTED" 
. Recognized in an 8-page advertis-
mg section purchased by McCall's 
Magazine in Advertising and Selling 
for Dec. 19 is Iowa State's Depart-
ment of Household Equipment by 
the following, "Home-economics-
noted _Iowa State College at Ames, 
Iowa, ~s the research base of anoth-
er ma)or McCall project in gas and 
~leclrtc ranre cookery which is now 
m progress.' 
• 
• 
Their Progress 
Defines Education-
Trained to olve the practical problem · that con-
front them after college, enriched by a broad-
er intere t in life, Iowa State Home Economics 
students continue the climb up life'. ladder. 
Their tead. advancement i · an adequate re 
to the que tion recently propounded 
don't college tudent tay educated?'" 
pon t> 
"~'h 
Their an wer is being written day b. da. in e'er) 
state in the union becau e their four year. of 
preparation at Iowa State serve:-. as the founda-
tion upon which the uper tructure of a richer 
life may be built unit by unit as they pro~re~s 
to greater respon ibilitie . 
Education, they would · ay, may be likened to tht· 
teady growth of a tree which once firmly 
rooted in proper environment, continue it 
maje tic expan ion lowly but surt>ly toward 
higher achie ement. 
lOW A STATE COLLEGE 
AME 
-that COli· 
~a broarl· 
conouur-
Jaclder. 
re~pon•e 
d. "\\h) 
?'' 
in e'er) 
r r ) ear~ of 
1e founrla-
f a richer 
progre--
ed to tht' 
ce firtnl) Ltinue~ it• 
rl) toward 
The IOWA 
HOMEMAKER 
January 
CONTENTS 
Iowa State is Wearing ... .. .... ............. ..... ..... ... ......... .............. ....... ......................... ... 2 
Dinner at Eight .. ..... ... ... ................ ... ....................................................... ,................ 3 
Short Cuts to Clothes Care ..................................... ............................ . ................ . 4 
But I Got the Blanket ... ...... ..... .. .......... .. .................................................................... 4 
"Something Warm, Please!" ...................................................................... .. .......... 5 
Does Your Hair Look Like You ? .... .. .......... .. ............................ ... .. ................ .. ... 6 
When Seniors Have Day-dreams............................................... .. ........................... 7 
Food Fashions ........ .... ,.. ............ .................... ........ .... ....................................... ... ...... 8 
Jobs Filled by Recent Grads .............................. .. ............................................. 10 
Have a New Year's Resolution .............................................................................. 11 
Four Tons of Popcorn .......... .. ... ... ...... .. .. .. .. ...... .. .. .............. ............... .... ......... .... .... 12 
In Rhodesia It's Monkey-nuts ........................................................................ 13 
Action in the Three "R 's"....... . .... .................. .. ..................... .. .. .......... ........... . 15 
No More Noise .......... - ..... ...................................................................... 15 
Vol. XV 
Dorothy Fedderson 
Ruth Dickenson 
Betty Bianco 
Beth Hayes 
Peggy Bedford 
Mnrjorie Buller 
Dorothy Kraus 
Catherine French 
Gene More 
Marian Rnhn 
Winifred Loomb 
Ruth Cool;, Editor 
Doris Ingle, Issue Editor 
Miriam Richardson, Assistant Issue Editor 
Ruth Kunerth 
Catherine Cooper 
Elinor Zoller, Bu ines~ Manager 
Harriett Everts, Town Manager 
Mary J ane Maharg, Campus Manager 
Helen Grove 
Dorothy Smith 
Margaret McGuirt: 
Marjorie Griffin, Circulation Manager 
Lucille Plocker, Subscription Manager 
Ednamay Schmidt, Assistant Subscription Manager 
Alice Mae Lyon 
Mary Eider 
Florence Muir 
Rose Butler 
Dean Genelv1eve Ftsht!r 
Miss Hazel McKibben 
Be. Storm Ferguson 
PUBUCATION BOARD 
:\ott~~ Ka therine Goeppin~er 
No.7 
Gay S tarrak 
Virginia Berry 
Lola \Vilcox 
Madalyn Griffi n 
Phyllis Berger 
Louise Grange 
'-farian Martin 
Erma Swigert 
Helen Johnson 
Millie Martin 
Gertrude Kaiser 
Elinor ZoUer 
Ma rjorie Griftin 
Ruth Cook 
Publishd monthly during the school ) ear b) the home econ omics sEtundteenred"' oasf lsecow0andStac1t355e CmoU3etgeer, Ames Iowa. Price SI .OO per year Advertl ing ra te on a pplication t• 
at the post otllce. Ames. Iowa 
I I 
2 THE IOWA HOMEMAKER 
Iowa State Is Wearing • • • 
A preview of the winter formal ea on by Sally, the style Scout 
T HE editor was having a headache. 
"Trousers and culottes with 
harem-like tunics," said the edi-
tor, "or shorts and split skirts in satin 
may be all right for evening attire in 
Paris. J oan Crawford may wear a 
lame polo coat for an evening wrap 
and get away with it. There may be 
woolen formals and even tweed even-
ing wraps.-But Iowa State women set 
their own fashions in evening wear. 
And what they are going to wear dur-
ing the formal season is what I want 
you to find out the editor commanded. 
So being by nature, and profession, 
aggressive and inquisitive, Sally began 
asking all her scouts questions about 
evening outfits. She saw many formals 
which haven't appeared at the few 
formal occasions so far this season, as 
well as some that are already the talk 
of the campus. 
After two weeks of investigation, 
long rows of shirring and front full-
Beads and Brilliant~ 
ness dance in front of Sally's eyes be-
fore she goes to sleep at night. If it 
isn't shirdng; it is tucks, all kinds, or 
drapery effects or Princess lines. 
Fonnal Coats arc Luxuriant 
When Sally dreams it is of colors. 
Colors used to be jut plain red, blue, 
yellow and so on to Sally. Now there 
are only Rennaisance colors which all 
the fashion magazines are describing. 
Deprived of their fancy names Renais-
sance colors are only colors that are 
somehow more alive. Rich wine, am-
ber golden, deep plum, burnt orange, 
misty blues, Chinese reds, and spring 
greens are simplified names of some of 
the Renaissance colors which are found 
in the formal dresses on this campus. 
Velvet, the long standing favorite, 
retains its popularity, and comes in 
many of the vivid shades. Black velvet 
still signifies good taste. Marge Grif-
fin's black velvet formal has long 
voluminous sleaves heavily shirred at 
the shoulders and banded at the wrist. 
The neck is high and the bodice is full, 
but the skirt is fitted. 
Stella Mae Brinkman has a warm 
wine velvet dress with similar top full-
ness, only she has shirring all around 
the waist which makes the skirt fall in 
soft graceful folds to the instep of her 
gold and silver kid sandals. 
Mid-night blue velvet emphasizes 
Genevieve Van Horn's blondness. Her 
dress drops at the shoulders, but has 
rhinestone straps to keep it looking 
stable. Her long skirt is slit up about 
nine inches in four places. 
The coppery brown of Dorothy Stu-
art's formal is also a rich shade. 
Another blue velvet belongs to Don-
nie Rindsig. Gathered up all the way 
up the middle of the front, it is a gar-
ment which shows what the big stylists 
call the Persian influence. 
Crushed velvet, which is pressed so 
that it gives different shades to the 
same piece is " the tops" in fabrics. My 
scouts report that Allene Nelson has 
an olive green crushed velvet with 
bodice fullness and a bias skirt. 
Frances J ohnston also has a crushed 
velvet in an eye-catching shade of red. 
Speaking of changeable colors, re-
minds me that Gwen Griffith has been 
seen wearing a changeable aquamarine 
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taffeta in Princess style, that is a tight-
ly fitted bodice and a very full skirt, 
which on Gwen's dress flows into a 
slight train. 
According to freshmen scouts there 
are few gowns so striking as that of 
Elizabeth Myers. Her dresses described 
as being a deep rich shade of plum in 
a Princess style, trimmed in red velvet 
and worn with red evening slippers. 
A demur blue taffeta is well suited 
to pE-tite Adeline Durr. It has exactly 
49 covered buttons running from the 
high neck line over the fitted bodice, 
down the skirt-full with ten rows of 
shirring, and on down to the very tip 
of the skirt. 
Although Margaret Jeanson's black 
formal has the same tight bodice and 
full skirt, it has a different effect, be-
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cause it is cut very low and has narrow 
shoulder straps. 
Satin grows more popular every day. 
Jeanette Ford's wardrobe includes a 
golden green satin which is extremely 
Grecian in line. A real American 
Beauty is the shade of Betty Kirk-
bride's evening dress which bl"ings out 
her white fur wrap. With tucking run-
ning across the whole of her peach 
satin formal, Elizabeth Eaton is very 
much in style. Scouts say that Doris 
Kuhlmeir also has an elaborately 
tucked dress in gold satin. It has very 
long full sleeves, they say. 
Individuality is certain to be ex-
pressed in Bettyjo Miendorf's clothes. 
Bettyjo is very interested in fashions. 
With a far east tunic silhouette in mind 
she designed the delicious burnt orange 
Dinner at Eight 
--- - ~~ 
moire dress which she wears to formal 
dinners. She also has a hooded long 
black evening coat lined, hood and all, 
with the same orange moire. 
Emily Moeller also has one of the 
long new monk style coats in velvet. 
She wears the coat with a dark blue 
novelty weave gown which has a gold 
band around the neck instead of the 
usual straps. The collar of Elinor Zol-
ler's three-quarter length velvet coat 
wrap stands up all around in three sec-
tions. 
Both Laura Maxwell and Mary Louise 
Brower are reported in possession of 
stunning white fur capes about elbow 
length with saucer collars, and Laura 
also has a matching fur muff. 
Helen Patridge doesn't need to worry 
( Turn to page 12 ) 
by Virginia Berry 
r IS seven-thirty. Sue Atwood hostess for her sorority house on 
this particular evening, is giving a 
final touch to the table for the first 
formal house dinner of the season. The 
invitations to the boy friends of her 
sorority sisters went out some two 
weeks ago and, of course, there were 
no regrets. 
Sue has planned her dinner well-
neither too elaborate nor too simple-
for a collegiate gathering. She stands 
back to survey her handiwork. The 
green and gold of the dining room is 
a perfect setting for the dinner planned 
in yellow, green and light violet. 
A heavy white damask cloth covers 
the table. In the silver centerpiece are 
yellow roses and violet and while sweet 
peas. The light from the glowing 
candles is caught and reflected by the 
crystal prisms of the candelabra. 
At each place Sue has placed the 
silver which is as simple as it is lovely 
in design. At the right of each place 
she has arranged the dinner fork and 
salad fork; at the left two knives, a 
teaspoon and soupspoon in the order 
of their use. Additional silver will be 
placed by the waiters as they serve the 
dinner. 
The clear crystal goblet stands at 
the tip of the knife ready to be filled 
just before dinner is announced. 
Sue has decided to omit the bread 
and butter plates to simplify this first 
dinner. Folded oblong and at the left 
of the plates are monogrammed nap-
kins. The service plates, like the rest 
of the dishes, are white with a simple 
design in green and gold. 
Because Sue's guests are to number 
nearly twenty, she has decided to use 
small place cards just above the plates 
to add an extra note of color and to 
make sure that she has her guests 
seated in the most congenial arrange-
ment. 
The waiters now confer with Sue on 
last minute problems before the young 
hostess dashes off to take a last-minute 
look at herself in the mirror and get 
the full effect of her new dinner gown. 
A bit of powder smoothed on the end 
of her nose and Sue is ready to help 
greet her guests. 
Eight o'clock. The guests are as-
sembled, and dinner is announced. Sue 
remembered some of her mother's suc-
cessful dinners, so the first course. 
pineapple juice cocktails with canapes, 
is served in the living room. 
Then Tom, the guest of the house 
president, with all the charm of an ex-
perienced host, offers his arm to the 
house mother, and with the house 
president leads the group into the din-
ing room. Sue and her guest enter 
last. 
Dinner progresses with the waiters 
serving each course in Russian style 
from the kitchen. Thev have found 
that it is more convenient to both 
clear and serve from the left of each 
person. When necessary they place 
additional silver before serving a 
course. 
Soup, meat and salad courses come 
and are cleared away. Then the wait-
ers deftly crumb the table. 
Enter the dessert-a glorified lemon 
sherbet from the cook's new electric 
refrigerator-a light but fitting climax 
for the dinner. 
Fingerbowls filled with tepid water 
into which a few rose petals have been 
dropped follow the removal of the 
dessert. Each bowl is placed on a 
plate covered with a small doily. 
Then coffee in the living room before 
an open fire, pleasant banter over 
small cups of the fragrant liquid and 
-"Thank you so much for having us. 
We've had a lovely time." 
Sue knew her dinner had been a suc-
cess. Here is her menu. chosen for 
simplicity in preparing and serving 
and for the colors. 
Pineapple juice cocktail Wafers 
Roast chicken Creamed peas in timbales 
Glazed sweet potatoes 
\\'atercress salad French dressing 
Cheese crackers 
Lemon sherbet 
Coffee Candies 
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Short Cuts to Clothes Care 
In the schedule of 
a college girl, there 
isn't much time allow-
ed for taking care of 
clothes. 
When I visited the 
dormitory to see how 
they do it at Iowa 
State, Margaret Dawartz said, " I like 
to wash and iron within an hour, so I 
wash blouses, slips, and handkerchiefs 
and wrap them in towels. In this way 
I can iron them a few minutes later 
instead of waiting a long while and 
making two separate processes of it. 
Students I talked to agreed that dirty, 
spotty clothes never should be worn. 
If garments can't be washed with soap, 
they can be sent to a cleaner or clean-
ed in gasoline. Many formulas for 
various stain removers are on the mar-
ket. 
"Before washing my sweater, I lay it 
on a paper and draw a line around it 
with a pencil," said Marjorie Hiple. 
"Before it dries, I stretch the sweater 
until it fits the pattern." 
A great many women seemed to find 
that washing hose immediately after 
each wearing paid. 
Marian Rahn presses her formal 
jacket of metallic cloth by placing pa-
per on top of the cloth and using a 
warm iron. She said, " I take a few 
minutes to press each dress as I wear 
it rather than a long time to press sev-
eral dresses at once." 
~INKLES are readily noticed and 
detract from an otherwise nice 
appearance. A great deal of informa-
tion on how to press different materials 
is obtainable at libraries, in magazines, 
and at stores from which your pur-
chase is made. 
Maybelle Thomson in reducing the 
necessity of some pressing by hanging 
clothes on hangers as soon as she takes 
them off. Hangers should slope at the 
shoulders in the same way that the 
garments slope. Bee Stearns said that 
she tied tissue paper on the end of her 
hangers to prevent creasing and mark-
ing on dresses. 
Joe Sherwood suggested that wrink-
les can be taken out of velvet dresses 
by hanging them near steam. 
Natalie Kathan bends the lower hori-
zontal wire up into a curve and pins 
:;kirts on this. Then the skirt won't 
slip to the corner of the hangar. Jean 
Austin pins the plaits of skirts and 
dres:;cs in place when she hangs them 
up. 
by RUTH KUNERTH 
The more than-ever popular knits 
are a problem to many this year. They 
should be stretched, rolled, and laid in 
a drawer. Knitted skirts should be 
turned a few inches to one side when 
worn under a coat in the estimation of 
Marjorie Hafele. This keeps it from 
stretching a great deal in any one 
place. (Don't forget to tum the skirt 
back when you take off your coat. ) 
Elizabeth Stange said, " I try to mend 
everything just as soon as I find a tear 
or hole." She believes that "a stitch 
in time saves nine." Frequently but-
tons and snaps come off, and a safety 
pin is used. Besides taking longer to 
fasten , pinning often causes holes and 
tears. These take precious time to re-
pair. If there will be great strain on 
the button, as on a coat, the outside 
button should be faced with a small 
button or piece of cloth on the inside 
lining. 
You can have beautiful clothes but 
lint and dust will make them look 
cheap. Students agree on this. Clothes 
should be brushed soon after the gar-
ments are worn. A brush that suits 
the material should be used. For 
heavy materials, a whisk broom is suit-
able and for finer materials, a clothes 
brush is best. A damp sponge or cloth 
will remove lint. 
Betty Norris suggests that paper 
dress bags from the cleaner be used. 
Clothes coverings can be made easily 
and are good protectors from dust. 
When closets are not high and dresses 
touch the floor , paper can be placed on 
the floor, and changed often. 
You can make huge cotton collars 
that come to your waist and fall over 
your shoulders to protect your clothes 
from make-up and hair when you 11re 
dressing. 
( Tum to page 17 ) 
The Indian Said "No!'' 
But I Got the Blanliet 
BUYING Chameo blankets from the 
Navajo Indians is like pulling teeth 
from a horse, unless you know how to 
go about it. 
The Indians have learned that the 
white men want their blankets and so 
they do every possible thing to in-
crease the price-even making up 
fantastic stories to go with the blank-
ets. 
I discovered that the only sure way 
to get a really good, genuine Chameo 
blanket is to go out to the Indians 
who are not often visited by traders 
and tourists. Here it is possible to get 
the real thing and know the story 
behind it. 
Most of the old blankets have been 
woven by the men, either the grand-
father or great-grandfather of the 
present generation. Blankets with this 
his tory behind them are naturally 
valued by the owners. 
I found it a poor policy to let the 
Indians know that I wished to buy a 
blanket. Il was much better to show 
an interest in other things they had, 
such as--plants, decorations, rugs on 
the floor, laces-and, lastly, the 
blankets. 
by Claire J. Mueller 
The Indian may be hesitant in show-
ing his blankets. Usually I had to 
hint very strongly three or four times 
before he got out his best and oldest 
blankets and rugs. 
After I had made up my mind as to 
which one I wanted, I offered the own-
er a low price, which was some where 
around $5 or $6 or lower, and watched 
the reaction. 
As a rule the Indian did not accept 
this low price and said that the blank-
et was not for sale. However, a raise of 
a few dollars was enough to keep him 
interested. 
When certain that I had the In-
dian convinced that I desired the 
blanket, I turned my attention to an-
other. Soon I was to be the owner of 
the original blanket I had desired, for 
after the Indian had been tempted to 
sell one of his blankets it is not so 
easy to induce him to sell a different 
one. In this manner I became the own-
er of a genuine Chameo blanket at a 
price somewhat lower than the trad-
ers demanded. 
A point of interest in this method 
of acquiring a Chameo blanket is that 
it requires a good deal of hand ges-
tures and the use of an interpreter 
. Mueller 
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~~something Warm, Please!" 
M ITZI and I were speaking of 
clothes the other night and the 
talk just seemed to roll around 
to the subject of winter, and woolens. 
There may be those will say that 
time would have been better spent on 
Chern but Mitzi is one of those who 
has a natural flare for clothes, so the 
talk went on. We finally decided to go 
a little advance fashion scouting the 
next day to see what really is being 
shown. Don't say we aren't thorough-
we covered the Iowa State gal from 
head to foot. 
Speaking of heads, have you seen 
the new "softie" sets? They are the 
brightest, gayest caps and scarfs. Mitzi 
succumbed without resistance to one 
with a huge pompom on the top and I 
might as well confess that I gave in to 
one with stripes running around it-
its matching scarf is one bright series 
of stripes. Bring on the skating season 
at Lake LaVerne, we're ready! 
"My hands are always half frozen," 
Mitzi moaned, "and I'm not going to 
put up with it any longer. Let's look 
at gloves." Off to the glove counter we 
went. And from what we saw, we in-
sist there will be no excuse for cold 
hands this winter, for there are gloves 
and mittens of every kind and descrip-
tion. Some have bright stripes, some 
have angora cuffs, and some are aU 
white. And for those very coldest 
days, there are leather gloves and mit-
tens, both fur and fleece lined. 
NO WINTER scene perspective 
would be complete without snow 
suits. Almost all the jackets are plaid, 
favoring either the Dutch Boy silhou-
ette. or the Russian idea. The matching 
trousers are in plain color The Nor-
wegian ski pants have become the ac-
cepted style. because of their greater 
comfort and practicability Generally 
they are made o[ snow cloth a heavy 
closely knitted fabrtc, which is water 
repelant. The better snow suits have 
mat<hing cap:;. 
fitzi had another weak moment 
when we saw the ·weatcr displays. and 
littl~ wonder. They come in every 
combination- plain wools.. nubby wool , 
Ruth Dicken on 
hop f or your 
winter clothe 
and brushed wool. Some of the 
sweater twins are made in waistcoat 
style with a sleeveless waistcoat over a 
long-sleeved sweater. I had to drag 
Mitzi away from one whose cardigan 
buttoned down the back. 
Style before comfort is the rule, but 
in winter pajamas it's the exception 
that proves the rule, although style is 
not forgotten. Mitzi will be a model of 
fashion at the next spread, when she 
ki suits. twin weat -
ers. a wool-y blouse 
-you' ll like them a ll 
when cold winds 
blow. 
sallies forth m her new balbriggan 
pajamas. And to top off all else there 
is a knitted band at the wrists and 
ankles to give extra warmth. In the 
name of all past shivering and shaking 
in ic\· blasts we both invested in some 
"snu~es." 
Mitzi looked around a good deal for 
full length ribbed wool hose, in deep 
shades of green, wine, blue 
and gray, but without suc-
cess. However they are fea-
tured in Vogue and Harper's 
Bazaar, and are expedted 
to be popular on many cam-
puses this winter. If a few 
more of you are like Mitzi 
the stores here will have 
them so its up to you. Another idea 
. Mitzi is one of those gals who 
finds time for knitting, on top of every-
thing else she does . and why not 
hand knit, says she. And why not, I 
echo. Your grandmother would be 
proud of you, and fashion would chalk 
one up for you. 
Ribbed lisle hose in knee lengths may 
be purchased in several local stores. 
They come in green, blue, maroon and 
brown of the darker colors and in yel-
low for those who prefer a gay lighter 
color. They can be worn over ordinary 
silk hose. 
Just one more word. Mitzi says that 
if you really want to be in the know, 
wear spats! It's being done in the 
Eastern schools, why not here? Well, 
see you in the first snow 
6 
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Does Your Hair Looli. Lili.e You? 
Is your face long or thin, or short 
and broad? Do you have a square, 
full or pointed chin, a high or short 
forehead? Analyze yourself before you 
decide just what new coiffure you 
want. Then choose one that is becom-
ing just to you. . . . 
Mary may look simply d!Vme m 
bangs but most likely your face isn't 
the s.:.me shape as Mary's. You' ll have 
to decide on your own hairdress. 
Now that you have decided just what 
shape your face is, here are some hin.ts 
that I hope will help you. What d1d 
you find? Is your face narrow through 
the cheek bones? Try some fluffy 
curls in front or just in back of your 
ears. Or if the narrowness is through 
the temples you may find that a coronet 
braid will do wonders. 
Your braid may end in a mass of 
curls at your ears if your face is nar-
row both places. However, if you have 
full cheeks and a narrow forehead let 
the braid lie flat and push back those 
curls. If your face is broad just see 
what flat curls over your ears will do. 
The more hair the less face. 
A straight part will tend to lengthen 
your face, and if you have a long face 
and irregular features why not try a 
diagonal part? Odd parts are very 
good at present. You may invent a 
new one that will look grand on you. 
And as to middle parts, you simply 
have to experiment There is prob-
ably nothing that can so easily make 
or ruin your appearance. 
Although in most new coiffures hair 
doesn't fall below the neck line, your 
curls need not be rolled too high if 
your neck is a bit long. This idea may 
also be applied to long hair. Wear 
your knot, roll , or braid of hair high if 
your neck is short. 
And more about braids; wear your 
braid across the very top of your head 
to increase your height if you are 
short. But if you want to look shorter, 
place the braid a little farther forward. 
Bangs may cover a high forehead, 
but please don' t give the impression 
of a savage peeking from under a bush 
-keep them out of your eyes! By 
waving the hair over the hairline of 
your forehead, you may also make your 
forehead and face appear shorter. Ex-
pose aU your hairline if your forehead 
Is short. If your head isn't perfectly 
•haped round it out with curls. 
Another thin~ besides the shape of 
"Use a little individuality," ays Gay Starrak. 
Curls to F latter One 
your head that enters into the consid-
eration of your coiffure is your type. 
Are you femnine, athletic, delicate, 
etc.? You may be just the type to 
wear your hair perfectly straight, or 
perhaps you will look best with a 
fluffy effect. You may look much bet-
ter with your hair done up, or you 
may look grand with it cut very short. 
And just a word for those who wear 
glasses. Above aU things your coiffure 
must be simple. The effect of glasses 
is to obscure the eyes themselves, but 
to exaggerate the position they occupy 
among your other features. Therefore 
wear your hair back from your eyes 
and leave some part of the forehead 
bare. But don't expose the hairline all 
around the face. If your face is broad 
anyway, glasses emphasize this more 
than ever. Then, try combing your 
hair back from your forehead or wave 
it back. However, if your face is 
long, heave a sigh of relief for your 
glasses will help to broaden it. 
usE a little individuality and pick a 
style just right for you. No one 
thing is just the thing in hair styles 
right now. There are some general 
rules though. Curls, and you can't have 
too many, are worn above the hairline, 
not low on the neck. Therefore, if you 
have a long mass of unruly hair, and 
want to be in style, don't cherish it 
any longer, but have it cut shorter. 
Bangs, although still in style, are not 
as universally worn but are very flat-
tering to those who can really wear 
them. Braids, also still worn, are now 
more generally made of your own 
hair. Many trick ways can be found 
to make them. Hair is swept. back and 
much use is made of plain surfaces. 
But isn't it hard to keep your hair 
nice every day, and also do the mil-
lions of other things that simply have 
to be done? Then, why not choose a 
simple hairdress for school? Choose 
one that will look nice with a little 
attention-not one that takes hours 
every day to fix . 
Clip for Evening 
Think of the variations you can have. 
Your hair may be brushed straight 
back, or sideways and down. If you 
wear your hair waved it may be 
treated in a similar manner or waved 
diagonally. Your curls may be low at 
the sides, rising to their highest point 
at the center back of the head. Or 
they may be very high up above your 
ears and follow down in two rows mak-
ing a horseshoe shape. Curls may be 
in one to eight or ten rows, or prefer-
ably irregular. Sometime try outlin-
ing them with braids. 
And as to the curls themselves, there 
are all kinds: natural, plump, flat, 
bushy, and many more. The plump 
variety may be made by using rollers, 
while the flat ones are wound around 
your finger. The natural ones are seen 
on the lucky few, and the bushy are 
generally those that are unkept. The 
hair in the center back may be waved 
straight, or parted. There are also 
many ways of doing your hair up. It 
can be folded up in a roll, or braided 
across. And don't you like the way 
some people do it on one sid!!? Many 
interesting combinations can be worked 
out. 
Fancier effects are demanded for 
formals. It is a good idea to try them 
beforehand, and let your roommate 
see you before the rest of the world 
has a chance. 
You might try a mass of curls all 
over your head, or a Grecian effect 
with two rows all around your face. 
Or 
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Or how about two or three rolls of 
bangs with enough rolls in the back to 
balance them? Bring all your hair to 
one side with a mass of curls over one 
ear. You may be the type to wear 
your hair swept up from the neckline 
ending in curls at the top of the head. 
By looking through magazines you can 
find many more. 
Many new clips, and barrets are be-
ing worn for every day. Quills and 
bars studded with brilliants and flow-
ers are very good for evening wear. 
Your hair should also influence the 
colors you wear. Brilliant yellow de-
tracts from blonde hair unless it is 
deep enough for contrast. Black takes 
the life out of dark-brown hair. And 
red heads must experiment for them-
selves. 
I F your hair is in poor condition, you can improve it by a simple 
routine of cleanliness and stimu-
lation. How often do you wash your 
hair? How often do you wash your 
hands? Of course, you can't wash it 
that often, but when you stop to think, 
your hair collects just as much dust 
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and dirt as your hands do. Ordinarily, 
then, you should wash it every week 
or ten days to keep the scalp clean. 
The scalp also needs exercise to pro-
duce healthy hair. Why not take a 
few minutes off occasionally and give 
it a good massage. Regular brushing 
will help to keep it clean and also to 
stimulate the scalp. When properly 
done, brushing will give the hair a 
smooth, shiny, well groomed look. If 
you have a permanent wave use a soft 
brush or you may injure the ends. 
Dandruff may cause more trouble 
with your hair than any other one 
thing. In its early stages it is noticed 
as a dry scaliness of the scalp with 
a constant shedding of white flakes. 
Later the scalp becomes oily and you 
may suffer a loss of hair. 
Dandruff is a contagious disease 
and should be treated as one. One 
should refrain from using other peo-
ples' combs because dandruff is easily 
spread this way. If you have it al-
ready, play fair with others. 
If dandruff is in the first stages it 
may be remedied by washing the scalp 
vigorously every week. Be sure you 
( Turn to page 13) 
-------
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When Seniors Have Day-Dreams • • • 
REMEMBER the days when you 
wanted to be a famous actress, 
or a movie star, or counted 
heavily on marrying a millionaire? 
Those days are gone now, but even a 
college girl has her dreams--{j,reams 
pretty well anchored to reality. 
At Iowa State applications for 
scholarships, fellowships, dietetics in-
temeships are already being sent out. 
In other fields hopes are taking the 
definate shapes of plans. This year's 
grads will make their own opportuni-
ties. 
Some of them were willing to talk a-
bout their aspirations. Anne Shue-
maker, graduating in June from the 
Applied Arts Department, has applied 
for a civil service examination. This 
will be an examination over her 
knowledge of teaching art and crafts, 
and also an intelligence test. Place-
ment will be in a government hospital 
or sanitarium, or in a children's hos-
pital, and may be in any part of the 
United States. 
An entrance mto the field of joumal-
L'<m is the goal of Elinor Zoller Eli-
nor is interested in doing publicity 
work for food companie_. She would 
Their Hopes and Aspirations 
by BETTY BLANCO 
like to write radio programs, collect 
and publish facts about products, edit 
recipe books, and general promotion 
work. 
Marjorie Countryman, who is a 
dietetics major, wants to have an ap-
pointment to an eastern hospital as a 
student dietition. Lucy Frech also 
plans to be a dietitian in a hospital 
for the next year. After that she 
hopes to gain a position in a hospital. 
Household equipment is a fertile 
field, and Ruth Farnham would like to 
become affiliated with some large 
electrical company, working with and 
testing equipment in experimental 
kitchens. She is also interested in 
writing informative and practical ra-
dio talks for homemakers. 
Chicago and its large department 
stores holds glamour for Dorothy 
1\liller. She ";II use her textiles and 
clothing in one of these stores as a 
personal shopper She has applied for 
a position leadinl" up to this type of 
work, which includes knowledge of 
stock and the ability to select and 
combine articles from any depart-
ment in the store. 
The dream of managing some tea-
room or institution is no longer very 
vague to Marian Reinke, an institu-
tional management majorc Marian 
plans to go into restaurant work and 
manage a delightful tea-room and be-
come famous for feeding people well. 
Another fascinating occupation, that 
of child development, is claimed by 
Mary Stewart. Mary g r a d u a ted 
last quarter and has a position teach-
mg in a nursery school in Little 
Rock, Arkansas, her home. Last year 
she studied a quarter at Merrill-
Palmer School of Child Development, 
Detroit, Michigan. 
Of course a great percentage of our 
graduating seniors have vocational 
education as their major. Doris White 
wishes to teach in a high school and 
is very enthusiastic about it. She has 
combined dietetics with her major in 
Education and dreams of being a re-
nowned teacher in Home Econom-
ics' circles. Verna Locke also will be 
a 'school-marm" in Iowa. 
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Breal{fast Waffles 
... Theme With Variations 
W AFFLES-light, crisp, delicate, served hot from the waffle-iron 
make perfect Sunday night sup-
pers. Waffles with sausage and gravy, 
ham and gravy, or any similar dish 
make a good luncheon as well as a 
satisfying supper. 
Now for the mixture that makes a 
good waffle. It must have plenty of 
shortening-more than the griddle 
cake to whlch it is kin. Here is a 
standard formula: 
2 c. flour 
I t . salt 
1'2 c. milk 
2 eggs. beaten separately 
4-6 T . shortening. melted 
2 t . baking powder 
Sift together the flour and salt, add 
the milk slowly, then the beaten yolks 
and shortening. Fold in the beaten 
whltes and bake. 
The sour milk waffle is favored by 
many. To make it, subsistute the 
same amount of sour milk as sweet in 
the foregoing recipe, adding % tea-
spoon soda, and using 1 teaspoon of B. 
P . If you like, you may add such ma-
terials as dales, raisins and nuts chop-
ped fine. 
Then there are many ways of serving 
waffles as dessert, and should be plan-
ned for a meal that is not a heavy 
one otherwise. Often they are eaten 
with only plenty of butler and maple-
sirup 
But the dessert that is popular is a 
slice or ball of ice-cream served on a 
hot waffle section. The waffles may 
be sweetened for this purpose althou~h 
flour mixtures eaten with ices are best 
when they have the least sugar. 
Chocolate waffles are a pleasing vari-
ation served thls way, and are also de-
licious with just whlpped cream. Add 
to the regular batter I 1 -cup of cocoa, 
1 , -teaspoon of vanilla, , 1 -teaspoon of 
cinnamon, and as much sugar as you 
like. 
The plain waffles sprinkled with 
maple or brown sugar and heaped 
with whipped cream are delectable--
or sweeten the cream with the sugar. 
Cooked or preserved fruits like berries 
may be spread over them, the juices 
furnishlng the sauce, or cream being 
added for the fresh fruits. 
Orange is delicious- just the pulp, 
with an orange sauce or whipped 
cream. Bananas served with waffles 
also make a perfectly tempting des-
sert and if you serve them for break-
fast, combine the fruit and main 
courses conveniently. 
Waffle shortcakes take two sections, 
with fruit between and on top, and 
this is an atractive way to make sure 
that your guests will not go hungry. 
coLORFUL, decorative and satisfying 
is a J apanese Platter which makes 
almost a whole meal in itself. Cook a 
cupful of rice, steaming it so that each 
little grain remains distinct. D rain it 
well. Then add a cupful of canned 
peas, a diced green pepper, ~ cupful 
of diced yellow cheese, and 1 1 cupful 
of butter. Mix all of these ingrecti-
ents li~htly Add a pinch of salt. 
Food "f.,ashion~ 
Spread the rice mixture on a butter-
ed ovenware platter. Make little wells 
in the rice and break an egg into each 
little hollow. Set the platter into a 
moderate oven (375 degrees F .) for 
12-15 minutes, or until the eggs are 
set and the cheese has melted. Garnish 
with sprigs of crisp parsley and thln 
slices of olives. Serve hot. 
Try 1 
J F the whites and yolks are to be 
separated, eggs should be cold be-
cause the egg yolk is about one third 
fat, and this fat keeps the yolk firm 
and round while the egg is cold. When 
the egg becomes warm, the fat in the 
yolk softens and the yolk is easily 
broken. But the softness of the fat is 
desirable in beating the yolks. In fact, 
some of the finest pastry cooks actu-
ally set the bowl containing the yolks 
over another bowl of warm water so 
that the yolks will be warm and soft 
and so make a light, tender cake. 
Idea' at 
Pineapple-> Prun l' P 
~~There's No Closed Sea 
To be provincial in one's tastes is 
out. The modern housekeeper searches 
the world over for new and interesting 
foods-and when it comes to a choice 
of pies you can be as old-fashioned as 
you like, and still not be a back num-
ber. 
The like-mother-used-to-make kind 
of pie is still a sensation on the smart-
est tables. Really there is no closed 
season for pies because with canned 
fruits we can serve them the year 
' round. 
Have you ever tried folding egg 
whites into pumpkin pie? Pie made 
this way is deliciously sweet. 
Pumpkin P ie 
~'• c. pumpkin (cooked or canned) 
• 2 c sugar 
1 t clnnamon 
1 2 t. ginger 
1 
_, t . cloves 
I t . salt 
3 egg yolks beaten 
2 c. milk 
3 q~~ whites 
a butter-
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Ideas at Home or in Class 
j ' Pumpl~in 
• • • 
Pies," Says Doris Ingle 
Put pumpkin in a heavy frying pan 
and cook, stirring occasionally, until 
most of the liquid has evaporated. 
Cool pumpkin, add sugar, cinnamon. 
ginger, cloves, salt and egg yolks; mix 
well. Add milk gradually. Fold in 
the stiffly beaten egg whites. Pour 
into pastry-lined pie pan. Bake in a 
very hot oven (425 degrees F .) 10 min-
utes. Reduce heat to moderate (375 
degrees F .) and bake 25 minutes, or 
until filling is firm. 
Here is a creation which has won 
favor among many housewives: 
Pineapple pongc P ie 
1' 2 T flour 
1 c . sugar 
'• t. salt 
2 T butter 
3 eggs 
:J-4 c . milk 
3._ c . drnlned crushed pineapple 
Sift flour, sugar and salt. Cream 
butler, then cream in dry ingredients 
Add beaten egg yolks and mix thor-
oughly Stir in milk and pineapple, 
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then fold in the stiffly beaten egg 
whites. The pineapple should be well 
crushed. Pour mixture into a well 
chilled, unbaked pie crust and bake at 
425 degrees to 450 degrees from 6-8 
minutes to "set" the crust. Then lower 
the temperature to 300-325 degrees and 
continue baking until the filling is firm 
and "cakey" on top and "custardy" 
underneath. Thls recipe makes a large 
pie. 
Have you tried a lemon prune pie? 
Its tangy flavor will win the approval 
of many pielovers. 
Lemon P rune Pie 
' 2 c sugar 
4 T. flour 
1 2 t. salt 
3 egg yolks, bea ten 
1 c. water 
1 lemon. juice and rind 
2 T . butter 
I c. cooked prunes (stoned ) 
12 c. chopped walnuts 
6 T . sugar 
3 egg whites 
, Combine sugar, flour, salt and egg 
yolks. Add water. Cook over hot wa-
ter, stin-ing constantly, until thick. Add 
juice and rind of lemon, and butler. 
Pour into pie shell. Cut prunes in 
pieces and place on lop. Sprinkle with 
walnuts. Cover with a meringue made 
by beating the 6 T. sugar into the 
stiffly beaten egg whites. Bake in a 
moderate oven (325 degrees F.) about 
20 minutes or until a delicate brown. 
Just a word about successful mer-
ingues. No pie is more noble than the 
meringue that covers it, and many 
a m!"diocre pie has been redeemed by 
its meringue. Meringues are not diffi-
cult to prepare, but they seem to be 
subject to more griefs than almost any 
other baking mixture; they shrink, 
9 
they weep or leak, they become tough 
and leathery, and occasionally they de-
velop a freckled appearance, with tiny 
drops of brown liquid on the surface 
in the place of the uniform sun-tan 
complexion that a thoroughly respect-
able meringue should have. 
In the baking of a meringue both 
time and method are most important. 
Generally meringues are not baked 
long enough. The meringue will brown 
beautifully in 10 minutes in a mod-
erate oven (350 degrees F .) but it will 
burn miserably if it is baked 40 min-
utes at this temperature. A lower 
temperature often permits the meringue 
to become watery. 
Stuffing 
r you're one of the persons who think that the sluffing and gravy 
are as important as the roast it-
self and who doesn't ), you' ll find this 
recipe worth trying. 
Rice Stuffing 
2 T fat 
I onion tlnely chopped 
':z c. milk 
11 :z c bread crumbs 
3 c . cold boiled rice 
2 T . chopped parsley 
I t . salt 
t2 t. curry powder 
1 a t pepper 
Melt fat, add onion and cook until a 
delicate brown. Pour milk over bread 
crumbs and let stand several minutes. 
Add sauteed onion, rice, parsley, salt, 
pepper and curry powder. Mix thor-
oughly. Use with goose and chlcken. 
Remember that it is the seasonings 
that give distinction to stuffings and 
(Turn to page 14) 
10 THE IOWA HOMEMAKER 
Commercial, Teaching, Dietetics Jobs 
G ERTRUDE CHMIDT, '33, is as-
sistant dietitian in the Colorado 
General Hospital, Denver, Colo. 
• • • 
Dorothy Osler, '32, is therapeutic 
dietitian at the City Hospital, Akron, 
Ohio. 
. . .. 
Ann Wester, '33, is in charge of the 
special diet kitchen and the babies 
formulas at the Women's and Children's 
Hospital, Newark, N. J . 
• • • 
Alice Ford, 32, who taught at Buffalo 
Center last year, is home economics 
teacher at the State School at Glen-
wood. 
• • • 
Blanche Cade, M. '30, is teaching 
Household Arts at U1e Oklahoma A. & 
M. at Stillwater, Oklahoma. 
• • • 
Virginia Pomeroy, '35, is an assistant 
teacher supervising the nutrition work 
in the Curtis Nursery School in Des 
Moines. 
• • • 
Marjorie Thuirer, '33, and Kenneili 
Bower, 32, were married the first week 
in July and are living in Ames, where 
Mr. Bower is employed on barberry 
eradication work. Last year Mrs. 
Bower taught at Winfield. 
. .. . 
Marie Margaret Tavener, '34, and 
John H. Scoltoek, '34, were married in 
June and are living at Chariton where 
Mr. Scoltock is an engineer at the CCC 
camp. 
• • • 
Gertr ude Cookinham, '30, home dem-
onstration agent for Marshall County 
for the past five years, resigned and 
left Sept. 23 for Wicomico County, 
Maryland, to take up demonstration 
work . 
• • • 
Ruth Kinl{, '32, began in October as 
lighting specialist with Kansas City 
Power and Light Company. For one 
year after gmduation she worked with 
the Iowa Newspaper Association and 
with the Public Utility Work In Texas. 
• 
Margaret Wert\, '33, began work Nov. 
1st as home dcmonstrution ngent for 
Cass and Adair Counties. 
• • • 
Louise Rosenfeld is in churgc of the 
ho~e ec~nomlcs p~rt of the Rural Re-
hnb!litatton work m Iowa, and Mn •. L. 
Filled by Grads of Recent Years 
A. colt, ex. '35, was elected to suc-
ceed Miss Rosenfeld as home demon-
stration agent for Shelby and East 
Pottawattamie. Mrs. Scott began her 
work Oct. 1601. 
• • • 
Carrie Lee Collins, M. S. '31, is in 
charge of the Home Management House 
at San Houston State Teachers College, 
Huntsville, Texas. She also teaches a 
course in family relationship in ilie col-
lege and a seventh grade Home Eco-
nomics class in ilie training school. 
• • • 
Mildred Gearhart, '34. is employed in 
rural resettlement work in Iowa. 
• • • 
Katharine King, '31, who has been 
nutritionist wiili the Iowa Emergency 
Relief Administration, has been trans-
ferred to Woodbury County, and Mar-
garet Williams, ex. '33, has taken Miss 
King's place in Polk County. 
• • • 
Ada Miller, '35, is employed wiili the 
California Fruit Growers Exchange in 
Los Angeles. 
• • • 
Ernestine Frazier, M. S. '31, is at-
tending the University of Chicago. 
• • • 
Mrs. Clara Gebhnrd nyder, M. S. 
'30, outstanding a u t h o r i t y in ilie 
home economics field, joined the staff 
of the Miller's National Federation on 
Oct. 15 to have charge of all the 
activities which have to do wiili home 
economics work in ilie Federation's 
campaign to increase flour consump-
tion. Mrs. Snyder has been in charge 
of ilie educational work in home eco-
nomics for ilie Institute of American 
Poultry Industries for ilie past five 
years, prior to that time she was a 
member of ilie teaching staff at Iowa 
State College following her education 
at ilie University of Wisconsin and ilie 
University of Nebraska. 
• • • 
Doroiliy (Cooley) Thomp on, '25, a 
graduate of Iowa State is the one who 
recently accepted a position on ilie 
Chicago Daily News and not the Dor-
oiliy Thompson who has been teaching 
at Bowling Green, Kentucky. 
• • • 
Luella honer, 30, will soon com-
plete her first year as a member of ilie 
Ladies' Home Journal staff. Several of 
her articles have been published in re-
cent issues of ilie magazine. 
• • • 
Grace L. Pennock, '26, Associate Edi-
tor of U1e Ladies5 Home Journal receiv-
ed her M. S. degree from Iowa State 
College, not from ilie University of 
New Hampshire as was stated in ilie 
November issue of ilie Homemaker. 
• • • 
Zorada Titu -, who had a foods and 
nutrition fellowship at Iowa State in 
(Turn to page 16 ) 
It's a Formula to Hazel Moore 
(This . is the . first in a series of 
stones tellmg of the jobs of 
last year's graduates.) 
A T PRESENT we are working on a 
formula for steamed fig pudding," 
employed in the experimental kitchen 
of ilie Federal Bake Shops, Inc., 
writes Hazel Moore, '35, who i now in 
Davenport, Iowa. She adds, facetious-
ly, "And I used to love figs." 
"There are a good many things to 
consider," he says, "such as flavor, 
methods of mixing, good appearance 
which will make for sales, and cost. 
W ights and measures arc taken be-
fore mixing, before and after cook-
ing, and per portion. Altogether, it is 
an exacting procedure. Then com s 
cost sh et figuring, including raw ma-
terial . ~ost and selling prices. Mer-
chandts~ng suggestions are also sent a-
long wtth the completed formula." 
The company she works for has 
about 100 stores and it is her job to 
per_fect and send out large quantity 
re~tpes to them. During the most of 
thts . last summer they have been 
. endmg out unusual pie and cake fill-
mg. formulas, and mayonnaise and 
dehcat~ssen specials, she ays. Casse-
role dtshes, desserts, soups and many 
oUlers are made for the luncheonette 
stores. 
"This may sound lik a lot of work 
but in our new kitchen it is rcallv 
fun." ' 
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Have a New Year's Resolution 
I T'S a new year and I sup-
pose something r e a ll y 
should be said about resolu-
tions. 
"Not that anyone ever keeps 
them, of course," I can hear you saying. 
Naturally not, but all sorts of experiments have 
been tried. Some people just make one big general 
resolution such as a resolve to be more appreciative 
of life and less critical. Others feel they can't af-
ford to take on more than a tiny one-brush their 
hair fifty strokes each night or something. 
Last year the Homemaker ran a story suggesting 
that resolutions be made as they occurred to one 
throughout the year. Some people 'do this sys-
tematically, a new resolution each week or even 
each day. 
Personally, I've never succeeded in getting any 
of these methods to work. 
Somehow, you just can't wake up in the morning 
and expect to begin being a new woman just be-
cause the calendar tells you it's January 1 instead 
of March or April or Decem her or some other time. 
That's expecting a revolution. And you can't get a 
revolution with just a resolution. Don't revolu-
tions generally mean a bloody battle-action? And 
a resolution is just so many words. 
Hence, I make no resolutions this year-but, I'm 
counting on one plenty active revolution. See, I've 
already started-there's one page of this column al-
ready finished . 
-~ .)C 
LIGHTS in the campanile-at last we've got 'em . 
Had 'em once before old-timers will tell you. 
Put up little lights on the outside that flooded the 
face of the clock. But no one liked them because 
they marred the sentimental beauty of our favorite 
building. I like the new hidden illumination, 
though , don't you? 
.~ .)C 
IF you were as thrilled to learn that Lily Pons will 
be on the campus in the spring as I was, you 
felt like a sub-deb at her first party--oh, maybe not 
quite that fluttery, but at least a nice warm glow. 
No matter what she sings, it'll be worth hearing, 
and I for one hope that it'll be something special. 
Halliburton will be here on the lecture series in 
the spring, too. And aren't there a Jot of fine per-
formances being offered in De Moines this year. 
"Dodsworth" coming up this month and later in the 
eason we are promised the Fontaine-Lunt combina-
tion in "The Taming of the Shrew." With the more 
than ample programs of the campus concert and lec-
ture eries and the De Moines productions, Iowa 
State people can feel quite metropolitan in their 
entertainment opportunitie 
The winter social season is upon us. Women are 
once again prone to discuss shirring and tucking, 
hair ornaments, hair-dos and other paraphenalia of 
evening attire. This issue of the Homemaker is 
dedicated to making you a success this formal season. 
.~ .)C 
J LOVE the word restraint. It has a hint of 
sublety, of controlled power. 
A restrained curve is so much more beautiful 
than a full round one. Because he has learned re-
straint, the smooth trills and runs of the violinist 
leave you feeling that he could have played much 
faster had he only desired it. There is a sublety 
that lets you fill in the picture in a poem that does 
not gush. 
It is restraint that we learn 
from babyhood up, and re-
straint that keeps us above the 
animals. Restraint is a syno-
nym for tolerance and a sym-
bol of sanity. 
.)C .)C 
RECIPES, recipes, recipes-
men can't understand why 
women take such an interest in 
them. (Men should take meal-
planning, say campus women, 
in the know ) . Some women it 
seems, have a collector's senti-
ment about recipes and stick 
clippings in their apron pocket, 
under the kitchen clock, in old 
recipe books and where-not-all with the good in-
tention of filing them later, of course. 
Iowa State women collect with a purpose. They 
are looking ahead to that job that will come when 
they graduate. A new wrinkle is to collect pictures 
of food already prepared and being served. Serving 
ideas can be gleaned from pictures and they empha-
size the importance of color. 
A recipe scrap-book wouldn't be such a bad idea 
for this year's extra-curricular activity would it? 
~ ~ 
I SEE by the Student that a class in sociology will 
take up the problems of campus activities-extra-
curricular and otherwise. 
The relationship between participation in campus 
activities, working for pay, and grades will be care-
fully looked into, the story says. 
Tha t 's getting at the problem scientifically-a 
step in the right direction. P erhaps that part of 
one's education generally lumped under extra-cur-
ricular activities may yet receive the same scien-
tific handling that our formal schooling does. 
-the editor. 
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Four Tons of Popcorn the five o'clock tea or meal is demand d by the Englishman every day as regu-larly as the Amencan demands has 
dinner 
FOUR tons of popcorn is a lot of popcorn, Evelyn Armour, H . Ec. 
Education Jr., admits, but when 
people buy 1,300 sacks in one day one 
may speak in large numbers! 
For the past four summers, Evelyn 
has spent her summer vacation selling 
popcorn at county fairs and town cele-
brations throughout the state. From 
June to October she is busy sacking 
the white, fluffy grains and making 
change for the happy-go-lucky fair 
goers on their way to ride the merry-
go-round, or take in the sword-swal-
lower, fire eater, and other 9-day 
wonders essential to a fair. 
During the summer, said Evelyn, 
four tons of corn, 300 pounds of salt, 
600 pounds of sugar, and five 400-
pound barrels of butter substitute are 
used. But no "ballyhooing" for Evelyn 
to sell her wares! She thinks there is 
Profe ional Directory 
Dr. H. L . Johnston 
Eye, Ear, Nose and Throat 
2408 1~ Lincoln Way. Tel. 884 
Dr. H . J. Pollock, Jr. 
DENTIST 
2408~ Lincoln Way Tel. 884 
Dr. Eugene Walsh 
DENTIST 
306~ Main Tel. 33 
Dr. R. D. Feldman 
DENTIST 
325~ Main Tel. 535 
Dr. F. E. Robinson 
OPTOMETRIST 
300~ Main Tel. 345 
Dr. J . H . Hansel 
OSTEOPATHIC PHYSICIAN 
215 1 _ Mam Tel. 988 
Drs. Craven and Craven 
CHlROPRACTORS 
300., Main Tel. 544 
Dr. C. B. Kerr 
CHIROPRACfOR 
Tell960-W 
by Ida Ruth Younkin 
enough confusion with the hamburger 
man shouting his incessant "hamboiger", 
the barker urging a passerby to take 
a shot at the ducks for the prize offer-
ed, and stands on all sides advertising 
their cool refreshing drinks. 
"The way some people eat popcorn'" 
Evelyn remarks. Then she tells of the 
jolly, fat bass drummer in a fair band 
who consumed all of nine sacks in one 
day. 
To learn to meet the public, to be 
tactful and always cheerful was valu-
able training, Evelyn says, despite the 
fact that the long hours of standing 
made her feet feel like those of a tired 
homesick Iowa State freshman 
MORE than 250 years ago, a Dutch-man was living in China. While 
there he discovered a plant 
with curious leaves, which after smell-
ing and tasting interested him a great 
deal. 
He decided to experiment with them. 
He made a drink from a brew of the 
leaves, adding cloves and sugar. Satis-
fying himself that the beverage was 
delicious and stimulating, he gathered 
many of the leaves and made them into 
neat little packages, which he took home 
with him to England. He interested his 
friends in the beverage. 
Others became curious, for it was 
rumored that this drink from China 
contained drugs. The nobility adopted 
the fad and soon all England was drink-
ing tea. Tea drinking has been estab-
lished in England for many years and 
It was not long before a clever 
hostess concetved the idea of afternoon 
tea, and soon all fashionable hostesses 
were serving tea to their guests in the 
afternoon. Thus evolved the custom of 
afternolln tea, which has survived and 
is now an established English institu-
tion This form of entertaining and, at 
the same lime, of expressing hospitality 
to numerous friends has been adopted 
by the American hostess. 
Formal Preview 
( Begins on page 2) 
about getting her evening slippers 
ruined on a stormy night, because she 
has white formal galoshes with white 
fur fitting snugly around the ankles. 
Other women also are welcoming this 
idea. 
"Sally'" the editor is saying, "it's 
about time you cut that story." 
Well, it has been fun looking at the 
glossamer beauty of these lovely even-
ing gowns. 
But it's a good thing I 'm through. 
Only yesterday when my history 
professor asked me the features of the 
Renaisssance period I almost answered, 
"The pencil silhouette, tight bodices, 
and voluminous skirts done in fabrics 
of vibrant color with excessive shir-
ring. 
§EVERAL dairies in this country are 
now retailing homogenized milk 
The market for this milk consists chiefly 
of people who must feed invalids and 
babies unable to digest the harder curd 
of ordinary milk. The homogenized 
milk forms a soft, flocculent curd. 
tarting the 
EW YEAR RIGHT? 
• 
Then you'll let the adverthing in the Iowa 
Homemaker help you! 
Today is not a bit too soon to tart th.inking 
about all of the parties that are rolling around 
this quarter-not to mention all of the school 
upplies that )OU "ill need regular!) . A glance 
at the Iowa Homemaker advertising will aid 
)OU in making out your hopping list and up-
ply ) ou \\ith jU5t the right thinglo at prices that 
please. 
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In Rhodesia It's Monl~ey-nuts 
-peanuts to you ; they't·e chief crop 
RHODESIA-no, you're wrong-it's 
not the name of a new cheese, it's 
a country in Africa, a British 
crown colony just north of the Union 
of South Africa and just south of the 
Belgian Congo. 
It is from Rhodesia that Miss J oyce 
Rudd came to visit our campus and 
see what we have to offer in the way 
of a home economics education. 
Miss Rudd's job in Rhodesia is to 
supervise the organization of all home 
economics work in both the native and 
white schools. 
In the 12 training schools for natives 
the girls are trained to teach their own 
people how to cook, sew, weave, make 
pottery and do their laundry properly. 
They come from homes that are mere 
huts, without beds or furniture, and 
with only those cooking vessels that 
the natives themselves improvise. The 
people are segregated into tribes, with 
each tribe having a different dialect. 
This certainly complicates things for 
the teacher. What a time she must 
have trying to talk to a class of girls 
each of whom speaks a different lan-
guage. 
The native girls of Rhodesia never 
reach the high school stage of educa-
tion. They usually complete the 
"standard school" requirements in 
about 10 years, most of them finishing 
at the age of 18 or 19. The average 
time required is decreasing, however, 
as the years go by and education gets 
a better foothold . A fifty-year-old 
educational system is a mere infant, 
and only fifty years ago Cecil Rhodes, 
the Englishman who is responsible for 
Rhodes scholarships, landed on the 
coast of Rhodesia to begin the tremen-
dous task of educating the natives. 
For the whlte girl in this country of 
Africa there are public schools, high 
schools and universities. After 13 
years in the first two she is ready for 
the university. The standard of liv-
ing for the whites, Miss Rudd said, is 
exceedingly good. 
Chief among the industrial activities 
of the country is mining-gold mining. 
There are a few coal mines but these 
do not pay. Agriculture ranks second. 
Tremendous amounts of tobacco are 
exported. Other important crops are 
maise and monkey-nuts-peanuts to 
you. 
Miss Rudd is visiting America for the 
first time. She is touring the country, 
visiting all the larger home economic 
schools. and when she has seen them 
all she is going to pick out one in which 
to study for a few months before re-
turning to Africa. She states that she is 
very much impressed with Iowa State 
by LOLA WILCOX 
and will seriously consider coming 
here to enroll as a special student in 
J anuary. She received her former 
training in Edinboro, Scotland. 
What she found here, she says, was 
a group of hard-working girls who 
were not only learning the theories of 
home economics but actually putting 
them into practice. "If a person wants 
a perfectly balanced meal you girls 
can not only tell them about it; you 
can cook it for them." 
"I admire the apparent willingness 
of the Iowa State girls to work, be-
cause so many girls in other countries 
feel that working is a disgrace. No 
work is a disgrace, but doing it badly 
is.'' 
Care of Hair 
( Begins on page 6) 
rinse out all the soap. Some prepared 
shampoos are not recommended as they 
are considered harmful. If you can't 
remedy the condition you should see 
a specialist in this line. 
Sun is often good for the hair, but 
extreme heat tends to dry and bleach. 
It then loses its luster and brilliance. 
Systematic conditions also effect the 
hair. 
Hair is often abused by the use of 
the curling iron. If you wish to pre-
serve the quality of your hair, never 
or at least very seldom use an iron. 
If you simply must curl up that one 
end, use a barely warm iron. Only for 
that one end though, and not for one 
that's a little weak just because you 
have the iron hot. If you have a per-
manent, the curling iron will be more 
harmful than ever. 
Heating the hair as performed in 
permanent waving has no harmful 
effect if properly conducted. And many 
of us who have perfectly straight hair 
do need permanents. Here are some 
good rules to follow: go to a well 
known beauty operator, take her ad-
vice if she says your hair needs first 
to be conditioned, and do not pay less 
than five doJJars for your permanent. 
it isn't like buying a dress. If it 
isn 't satisfactory, it can't be discarded, 
but will stay with you for a long time. 
It may take years for your hair to re-
cover from the effects of a poor wave. 
It isn' t enough to say "Well, I have 
a permanent; now I won't have to 
bother with my hair anymore." A 
permanent doesn't put the finishing 
touches on your hair, but gives you hair 
that is much easier to arrange and keep 
looking well. How well your perma-
- --- -~ 
13 
nent looks will largely depend upon 
the care you give it. 
The cutting of hair is an art, and all 
of us aren't artists; so go to a reliable 
hairdresser for this also. Different 
coiffures require different haircuts. 
THE banana is a very excellent food from the nutrition standpoint and 
can be obtained the year around. 
~ananas are a fair source of vitamins 
A, B and C. When entirely ripe they 
furnish easily digested fruit sugars. 
If used when they are not ripe, there 
is a great amount of starch present 
which is best cooked before eating. Thls 
starch is largely changed to sugar 
upon ripening. 
Bananas discolor after they are peeled 
and cut and exposed to the air. To 
prevent discoloration, dip the cut or 
peeled fruit into any of the following 
fruit juices: grapefruit (fresh or 
canned), pineapple (canned), orange 
and lemon. Bananas will remain light 
in color about two hours after they are 
taken from the juice. 
EQUIPPED 
TO SERVE YOU WELL 
THE COLLEGIATE 
SHOE SERVICE 
H . CASTNER, Proprietor 
Happy New Year 
tart now with an I. E. 
Ian1p-better light, better 
ight. 
MUNN 
ELECTRIC CO. 
311 Main St. Ames 
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After Xma Special Food Fashions • 
Dresses, Coals, Hosiery all great-
ly reduced-Exclusive Dealers 
for Berkshire Hosiery. 
Try Th<' <' Idea a t Home or in Cia 
BETTY SHOP 
Sheldon-Munn Hotel Bldg. Ames (Begins on page 8) 
gravies, and do not be afraid to do a 
lillie experimenting of your own un-
til you find exactly the flavor you like. 
A dash of cayenne, a suspicion of gar-
lic; a lillie onion, chive or parsley; a 
spoonful of chili sauce, calsuo, or wor-
cestershire; a bit of sage or thyme-
these are only a few of the condiments 
which help a woman to make her cook-
ing better than the average. 
FRANK THEIS 
DRUGGIST 
217 Main Street 
Phone 93 Ames, Iowa 
Ca erole Cookery 
Visit Our 
Clearance Sale 
T HE whole world looks to France 
for fashions and food, but one kind 
of French cooking deserves more at-
tention than most of us give it--cas-
serole cooking. 
Food cooked in casseroles is deli-
cious-best of all, casserole cooking is 
time saving and work-saving! Casser-
oles are double-duty dishes, since the 
food is served in the dish in which it 
is cooked and th is means a saving in 
dish-washing. The food can be pre-
pared in the morning and put into the 
dish, ready to pop into the oven when 
A FRIEND IN NEED 
IS A 
FRIEND INDEED 
AND YOU ARE 
OUR FRIEND IN EED 
OF BOOKS AND SUPPLIES WITH 
THE BEGINNING OF A NEW 
QUARTER AT HAND 
LET US CHECK OVER YOUR LIST 
WITH YOU 
CoLLEGE Booi( STORE 
0 T H E C A }I P U 
the time comes. 
Most casserole dishes are "hearty"; 
they are truly one piece meals. And 
one of these dishes which is a meal it-
self is vegetable casserole, and may be 
prepared as the following: 
Vegetable CCUJserole 
5 c. cooked mixed vegetables cut In l-Inch 
strips (carrots, string beans. celery. po-
tatoes and onions make a good comblnn-
tlon) 
3 T flour 
3 T. butter 
l c. milk diluted with I 2 c . water 
1 a L cayenne pepper 
1 , t. each white pepper. powdered mustard 
and paprika 
1 , t. salt 
3 4 t . Worcestershlre sauce 
If canned vegetables are used, they 
need only be heated thoroughly. Make 
a white sauce of butter, flour and milk. 
Add seasonings. Combine with vege-
tables and tum into buttered casserole. 
Bake in a slow oven (300 degrees F.) 
for one-half an hour. 
Keeping up appearance is important 
in the life of every dish which goes to 
the table. If the casserole is well 
greased clear to the top and the food 
baked in a moderate oven, there will 
be little trouble in keeping baking 
dishes free from burning. Vary the 
topping by means of buttered crumbs, 
rolled oats or prepared cereal dotted 
over with butter before baking; thln 
strips of bacon or salt pork which may 
be sprinkled with crumbs for a crun-
chy topping; and occasionally hard 
cooked egg yolk or cheese grated on 
top before serving. 
po~ING t~e meringue on to the pie 
filhng wh1le the latter is very hot 
helps to prevent a watery meringue, for 
the egg whites begin to bake at once 
with the heat of the filling and there 
is no time for the materials to separate. 
The use of a dash of salt in the 
meringue improves the flavor, but you 
can bring about a more decided im-
provement by the addition of a little 
grated lemon or orange rind just before 
the mixture is turned on to the filling. 
An especially delicious fruit meringue 
for a vanilla cream pie is made by 
beating 1 egg white until stiff but not 
dry, then adding alternately 1 cup of 
powdered sugar and 1 cup of either 
drained canned raspberries, strawber-
ries or stewed apricots. This mixture 
must be beaten together until stiff. 
which will require at least 5 minutef 
or more. 
CHlLI pepper powder has been 
found to have two or three times 
the vitamin A content of a good grade 
of butter. Preliminary tests were made 
by the United States Bureau of home 
economics. 
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Putting Action 
Into the Three "R' " 
"LEARNING by doing" is the aim 
of the new activity type of school 
in which children are taught the 
basic principles of language and arith-
metic by working at some fascinating 
project and not by learning them as 
abstract problems. 
A school building has been planned 
and erected in Bell, California, for this 
type of school. This building is L-
shaped and consists of five class rooms 
for the kindergarten, first and second 
grade divisions each of which opens at 
the back onto an open passageway and 
is connected in front by sliding glass 
doors with an adjacent patio of large 
floor space. 
Each patio, when it is completed, 
will be enclosed by a shrubbery hedge 
and will be a plot of green, durable 
growth underfoot. 
The classrooms, all of which face 
east and west thus getting a maximum 
amount of sunlight, and the open air 
classrooms will eliminate the pupil's 
longing to get out into the air and sun-
light, for in this new school he has the 
feel of the out of doors throughout the 
day. 
No More Noise 
By Ida Ruth Younkin 
G ONE are the days when the freshman dining room in Mary 
B. Welch West could be likened 
to a "boiler factory" because of its bad 
acoustics. Now when a plate sails out 
of the hand of a nervous waiter, it 
lands with an unnoticeable dull thud . 
By the use of a sound-absorbing cane 
board, the acoustical properties of the 
Welch West dining room have been 
definitely improved. The cumulation of 
sound from the chatter of girls and 
the clatter of dishes and its reverber-
ation from the smooth, plaster walls 
were corrected by the sound-deaden-
ing material. 
Just how does one go about deter-
mining the acoustical needs of a room 
such as the Welch West diningroom? 
Is it possible to introduce too much 
sound-deadening material? The an-
swer to the latter question is yes. With 
too great an increase in the sound ab-
sorbing ability of a room, sound does 
not carry well and life is taken out of 
the room. The exact amount of this 
material used is carefully calculated 
The sound-absorbing material may 
be placed at any point in the room 
says Professor Plagge, so long as the 
sound can reach it. Such material has 
been placed on the bottom of the ta-
bles in the Commons of Memorial 
Union to absorb the noise of scraping 
chairs nnd scuffiing feet 
---~~-
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The education major as well as the 
institution manager will find this new 
sound-absorbing material a boon in her 
profession. Quiet classroom and corri-
dors, making it possible to be heard 
withou t shouting would be an aid to 
her. Nurseries and children's play-
rooms could use this material, too. 
Shop 
in .h. I Sho~ 
Art majors will find an opportunity 
to enjoy new designs and work out 
new color combinations. Instead of 
the flat colored paints on walls, rooms 
may now be made more beautiful 
through the richness and variety of 
color tones available. Pattern possi-
bilities are many with the different 
shaped blocks of the acoustical board. 
One commercial company has even 
gone so far as to carve the board to 
make interesting wall panels. 
Cranberries mak e excellent relishes. 
and are especially good when used raw. 
You can make a delicious cranberry 
relish by running a pound of cranber-
ries and a whole orange through a food 
chopper, and then adding a cup of 
sugar or a cup of strained honey, and 
just a bit of salt to bring out the flavor. 
A good company for the roast of meat 
or for chicken, duck or turkey, the 
relish, if placed in a tight jar and stored 
in the refrigerator, will keep well two 
or three weeks. 
Beauty Craft Studio 
COMPLETE BEAUTY SERVICE 
INDIVIDUAL HAIRSTYLING 
POPULAR PRICES 
403 Shops Bldg., Des Moines, Ia. 
IM""""'''' St•"ght Invtt.• You to the SHOPS' COFFEE ROOM 
"\Vh.ere Better Food I s Servedu 
8th and Grand 
Specia l Attention to Private Parties 
Service from 10 a . m . to 8 p. m. 
Francis' Beauty Salon 
FORMAL COIFFEURS 
Finger Waving 
Permanent Waving 
5 Expert Operators to Serve You 
21 Shops Bldg. Dial 4-0917 
WHEN BREEZES BLOW 
there is nothing 
quite so cheering 
as 
a visit to the 
favorite rendezvous 
of all 
Iowa State 
MEMORIAL UNION 
SODA GRILL 
I 
I 
16 
Allred Johnson-Shoe Skate 
$4.50 
Keen Kutter Shears ........ 6 in. $1.25 
........ 7 in. $1.35 
Complete Stock 
Christen en Hdw. Co. 
Bnnnberg & Aim 
FAMOUS 
FOOTWEAR 
DOWNTOWN-AMES 
INTERSTATE 
TRANSIT LINES 
Service With Comfort 
For Information Call 
HELDON-MUNN 1900 
ANYTHING 
THE IOWA HOMEMAKER 
Recent Grad 
Begins on page 10 
1926-27, is now director of Household 
Searchlight, the national testing ser-
vice of the Household Magazine which 
is published in Topeka, Kansas. 
The Household Searchlight is unique 
in being the only testing service con-
ducted in a home. 
In addition to her testing work with 
equipment, foods and other homemak-
ing products, Miss Titus writes articles 
for the Household Magazine and pre-
pares radio material for the Capper 
radio station WIBW . . 
• • • 
Ruth Hummel, '33, has gone to a 
South Dakota county to be a Home 
Demonstration agent there. 
• • • 
Marian Ruth Raymond, '32, is a visit-
ing homemaker in Council Bluffs. 
• • • 
Margare t (Wa ters) Maynard, '34, is 
dietitian at the Lutheran Hospital in 
Sioux City. She was married last 
September. 
• • • 
Mary Stalik, '34, is dietitian at River 
P ines Sanitarium, Stevens P oint, Wis. 
• • • 
Margaret A. Stewart, '34, has accepted 
FROM 
THUMBTACKS 
TO 
TYPEWRITERS 
THAT YOU WILL NEED 
FOR YOUR 
NEXT QUARTER 
AT 
IOWA STATE 
STUDENT SUPPLY STORE 
NEXT Al\fE THEATER 
a position as assistant dietitian in the 
Jewish Hospital in Cincinnati, Ohio. 
• • • 
Loui e Rosenfeld, '27, is associate 
director of the rural resettlement pro-
gram in Iowa and Lillian (Mann ) 
Pu ratte, '26, is in the same work. Mac 
(Cline) Win bu rn, '27, is doing similar 
work. 
Margaret Louise mith, '26, was 
transferred in July from her position 
as dietitian at the Marine Hospital, 
Ellis Island, N. Y., to the U. S. Marine 
Hospital , Baltimore, Md. 
• 
Fonda Dickson, '26, is dietitian in the 
government hospital at Norfilk, Va. 
• 
The following girls have secured ap-
pointments for hospital dietetics train-
ing at Scripps Metabolic Clinic, La 
Jolla, San Diego, Cal.: Rose Simanek, 
'35, Beginning Dec. 2; Louise Harrison, 
'35, February 1: and Barbara Cogburn, 
special '35, April 1. 
Do You .Marinate? 
lfUST who invented that simple littk 
eJJ cookery trick that we call "mari-
nating," isn't known. Historical 
records don't reveal the name of the 
first "rnarinator," the cook to discover 
this easy, effective way of giving extra 
flavor and sometimes tenderness, too, to 
food . 
According to Mr. Webster's diction-
ary, the word "marinate" came from an 
Italian or Spanish word meaning liter-
ally to " let lie" or to pickle before 
cooking. So probably some one in Italy 
or Spain first had the idea of letting 
food lie in a pickling mixture to absorb 
flavor and become tender. This discov-
ery must date way back in the ages, 
because cooks in so many parts of the 
world have been using this simple de-
vice so long. 
A mixture for marinating may be 
made of many different ingredients. But 
it's the acid in the mixture that de-
serves most of the credit for giving fla-
vo.r and for softening tough fibers. The 
~ctd you use may be a sour fruit juice 
like lemon juice, sour cream, vinegar 
or tomato sauce. 
These acids may be used alone for 
marinating or mixed with salad oil, salt, 
pepper and other seasonings. Plain 
French dressing is one of the most use-
ful of marinating mixtures. 
ASSORTED dark and light bread halo 
been on the market for some time 
and now assorted cuts of cold meats in 
a single wrapper have found their way 
into delicatessens. The assortment is 
packed in transparent collophane car-
tons weighing a pound each. A big aid 
for hostesses confronted wtih spur-of-
the-moment meals is the idea. 
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Iowa State Women Suggest These Quick Tips-
r Begins on page 4) 
People see your feet, too. Different 
types of shoes need different types of 
care. Suede shoes must be brushed 
frequently. There are many different 
brushes. A small purse size that is in 
a case like lipstick is handy and can 
be purchased at shoe stores. Also 
suede belts can be brushed with these. 
Broken shoe strings should be replaced. 
Knot in strings are hard on shoe eye-
lids and give an untidy appearance as 
well. 
Runover heels must be cared for by 
a shoemaker, and you should not neg-
lect to take them to him. Some wo-
men use adjustable shoe trees to keep 
shoes in shape. Bee Stearns puts black 
paper around her silver shoes to keep 
them bright. Overshoes often become 
covered with dust or mud. This makes 
them look old A wet cloth will re-
move the soil 
Hats top everything and are extra 
important. Jean Austin said, " I pad 
my hat rack with paper so that there 
won't be a bump or outline on my hats. 
I cover the paper padding with cello-
phane so it will be smooth." Katherine 
Nazett said she brushed her hats and 
Short Cuts in Clothing Care 
kept them in dust-proof boxes. 
Some wait until morning to decide 
what to wear, but Betty Straight gets 
her clothes ready the night before 
This avoids the mistreatment of clothes 
from rushing and hurrying. 
Though you buy them with a trade 
name at an exclusive shop or without 
a name at a basement clearance sale, 
proper care must be given your clothes 
if they are to continue looking well 
The expensive garments as well as the 
medium priced and inexpensive may 
become the shapeless and baggy clothes 
so frequently seen. You don't need to 
be wealthy to take care of clothes. 
There is very little cost involved, and 
longer time and effort are required 
later if a little time and effort aren't 
give" regularly 
p ASSION fruit, a purple egg shaped 
fruit, though now eaten a great 
deal in Europe and on the continent 
has not yet found a place on the Amer-
ican market. 
This vine fruit originated in Brazil 
and is now produced in Australia in 
large quantities. The passion fruit 
pulp strained of its small edible seeds 
may be used both to color and to give 
a delicate flavor to ice cream, cake fill~ 
ings, jellies and fruit salads of an~ 
kind 
N OT less than 90 percent of Iowa 
state coeds, when they enroll in 
their first classes in the fall, have 
nutritional anemia, which means that 
they are lacking in a sufficient num-
b~r of red cells to keep them up to 
par This indicates that throughout the 
slate there IS a lack of sufficient iron 
and copper in the diet 
A study of the habits of Iowa farm 
families shows, for one thing, that each 
person averages eating 1.3 pounds of 
meat per day 
Because of its relative importance 
m the diet, an investigation has been 
undertaken by Miss Villa May Enblom 
of the Foods and Nutrition department 
to determine the value of meat muscle 
in the building up of red blood cells. 
After much experimenting with rats. 
she has come to the conclusion that 
beef muscle does not contain sufficient 
1ron nor sufficient copper to be relied 
upon as the sole source of these ele-
ments in blood regeneration 
Have you a sewing 
problem Spring Designs 
? 
• 
Let u · help you ol e your diffi-
cultie . We have a large as orl-
menl of ilk , woolen - or cottons. 
Simplicity or Butterick pattern!' 
make for easier ewing. 
I \L-..-·-~-~_:_·. ___..J. 
• zn 
~r ashable Silks 
For Dresses 
79c-98c-$1.19 yd. 
W ooleu s for Suit!' 
New Spring Shades 
54 in. $1.98 
See Them At 
ST E PHENSON ' S 
OPPOSITE CAMPUS 
FAMOUS FOR FABRICS 
I. 
I 
College Shop 
Fashions 
Feature the Latest Trends 
in Dinner and 
Formal Wt>nr 
• 
. ctivities o[ the [es-
~vc s~on continue 
rtght through the 
college year . . . and 
the College hop is 
bubbling over with 
e~citing new clothes. 
Billowy chiffons that 
will bowl the stag-
lin e ov e r ~ophisticated · bl;_ck 
nets that know no 
"wall- flower" com-
plex · · . confetti-col-
ored crepes that will 
dot every dance floor. 
They're here in 
profusion, and the 
expense a c c o u n t 
won't have to be 
padded to allow for 
them . . . a grand 
collection a t 
$19.95 
- ollege hop: Third Floor; West 
YOUNI(ERS 
OUR COPYWRITER 
IN 
BLACI( DESPAIR 
Such grief and distractt"on 
- our copy 
writer hit an all time mental 1 h 
. oww en 
we asstgned him this ad "W . 
. · oe 1s me" 
- said he--"how can I t 11 . e an aud1ence 
of graduate dietitians H • orne Ec stu-
dents, and lunch room ste d h" war s any-
t mg about food? In fa t" c , argued 
our copywriter, " why should I 
. wille 
anythmg-Jack Sprat Food d s are serv-
e everywhere on Iowa State C 
and that alone proves th . ~mpus e1r ment." 
• 
Yes, you'll find Ja.ck Sprat F ds . 
Menwrial un· nd 00 m the 
. ! ton a the College Hos-
ptta . . . so tl~ey must be ood. 
more can we say? g Wha.t 
• 
JACI( SPRAT 
FINE FOODS 
